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This text is for the introductory course in a hospitality management program that covers dining room and banquet management. Its
emphasis is on the service aspects of a business that will distinguish an outstanding dining experience. The text includes the
history of dining room and banquet service, the proper techniques of service, sanitation requirements, and important
merchandising concepts. Information about reservations, priority seating, and reservations systems is also included. This new
edition is updated with a number of new features. The most noteworthy are the "Chefs' Choice" professional profiles that spotlight
noted individuals in the hospitality industry. These profiles cover the essentials in creating and maintaining a successful dining
room and banquet operation. Each chapter also has been updated with key words and terms, more thorough objectives, and
numerous discussion questions to help students retain the material. And finally, Dining Room and Banquette Management 5E now
offers an electronic instructional support CD-ROM that includes PowerPoints, Computerized Test Bank, Instructor's Manual and
Lesson Plans.
Servsafe Manager BookPrentice Hall

Vols. for 1959- include an annual Factbook issue.
The ServSafe Alcohol coursebook teaches readers how to prevent and address challenging intoxication situations.
Chapters in this full-color book detail understanding the law and responsibility, evaluating levels of intoxication, checking
identification, as well as service guidelines for difficult situations. ServSafe Alcohol is designed specifically for front of the
house employees in the foodservice industry and takes a positive, proactive approach to serving alcohol responsibly. The
book enables staff to understand and anticipate alcohol-related situations, and to act on them in a way that will benefit
the guest, the server, and the foodservice business.
From the time food enters a kitchen to the time it is served to a customer, a restau-rant or foodservice operation is
responsible for purchasing, receiving, storing, pre-paring, handling, and serving food in a safe manner. By paying close
attention to the proper procedures for food storage and preparation, a restaurateur can ensure that his/her customers are
served food that will not make them sick.
MODERN FOOD SERVICE PURCHASING is designed specifically to provide culinary arts professionals with current, in-depth
coverage of the essential concepts of purchasing, storeroom operations, and financial stewardship. This comprehensive resource
brings together under one cover the four fundamentals of contemporary food service purchasing: Market and distribution systems.
Storeroom operations. Cost controls. Product information. Delivering a chef-focused overview of financial management and the
formulas used to control a successful business, Modern Food Service Purchasing explains in detail how to set up a successful
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storeroom operation while providing chefs and buyers with a comprehensive reference that will deliver value for years to come.
Extensive color photography, useful charts and forms, and a comprehensive glossary of key terms round out the coverage.
Important Notice: Media content referenced within the product description or the product text may not be available in the ebook
version.
From designing your food truck and identifying your market to establishing a business plan and determining the operational
concerns of a mobile business, this comprehensive guide provides down-to-earth advice on every aspect of setting up and running
a food truck business. Learn all about overcoming the hurdles facing the mobile food vendor, the legal aspects of food safety,
menu planning, setting up your home-based headquarters, and navigating the catering industry. Whatever your plans, each
chapter can help you experience the satisfaction of establishing and building your own home-based food truck business and
reaching opening day! Look for useful charts and worksheets throughout the book, including: Preferred Vendor Checklist Start-Up
Cost Worksheets Sample Operational Weekly Schedule 7878Outfitting your mobile kitchenAttracting customersNavigating
operations concernsUnderstanding legal aspects and food safetyBuilding your menu
Prepare for the ServSafe(r)exam from the National Restaurant Association and efficiently study food safety content with
MyServSafeLab! "MyServSafeLab with Pearson eText Access Code Card for ServSafeManager Revised 6th Edition"
providesstudents6-monthonline access to an assessment and learning system. Prepare for the ServSafe(r)exam from the National
Restaurant Association ServSafe(r)Exam Prep. When it gets close to exam time, Exam Prep will allow you to work through a
comprehensive exam of 90 questions. The questions are written and grouped based on the 5 ServSafe(r)domains just like the
actual NRA exam! You can take the exam as many times as you like and each time it will be a little bit different since the test is
generated from a large pool of questions. Comprehensive feedback on your results is automatically provided. Video Presentations
that bring content to life! Dynamic Study Modules assess your performance and activity in real, quicklyidentifying your strength and
weaknesses to help you study more efficiently. Read, listen, and visualize with Learning Modules that deliver key information using
textbook images along with embedded assessments --Fill-in-the-blank, multiple choice, drag & drop, and more -- to help you
review chapter content. Chapter Review Questions and Case Studies With MyServSafeLab you get every opportunity to review
and apply the core knowledge for ServSafe! Combined with the Dynamic Study Modules and Exam Preparation, you ll be more
than prepared on exam day! Students, if interested in purchasing this Access Code, ask your instructor for the correct ISBN.
MyServSafeLab is not a self-paced technology and should only be purchased when required by an instructor. Instructors, contact
your Pearson representative for more information. "
THE definitive book for food safety training and certification Updated to the new 2013 FDA Food Code, the new ServSafe® Manager Book,
Sixth Edition, continues to be ideal for courses that cover the basics, condensed courses, continuing education, and even 1-2 day seminars.
The updated book will help readers prepare for the ServSafe Food Protection Manager Certification Exam, and more importantly, it will
promote adherence to food safety practices on-the-job. Food safety has never been more important to the restaurant industry and its
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customers. Based on the 2013 FDA Food Code, the ServSafe Manager Book focuses on the preventative measures to keep food safe. To
better reflect the changing needs of a diverse and expanding workforce, food safety topics are presented in a user-friendly, practical way with
real-world stories to help readers understand the day-to-day importance of food safety. The streamlined delivery of food safety content will
create a learning experience that is activity-based and easily comprehended by a variety of learners. The end result is content that is more
focused, leading to stronger food safety practices and a better-trained workforce. Developed by the industry, for the industry, ServSafe® is a
proven way to minimize risk and maximize protection for foodservice owners, employees, and customers. Recognized as the industry
standard, ServSafe offers a complete suite of printed and online products and is the most important ingredient to food safety training and
certification success. The ServSafe Manager Book is available packaged with MyServSafeLab™. MyServSafeLab is an online homework,
tutorial, and assessment program that truly engages students in learning. It helps students better prepare for class, quizzes, and
exams–resulting in better performance in the course–and provides educators a dynamic set of tools for gauging individual and class progress.
The ServSafe Manager Book 6th Edition is available packaged in a number of ways to suit your specific needs. ISBN: 0133908372 is a
package containing the book and the answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam: ServSafe
Manager Book with Answer Sheet 6th Edition Also available: Stand-alone book: ServSafe Manager Book 6th Edition ISBN: 0133908399 A
package containing the book, the answer sheet for the pencil/paper version of the ServSafe Food Protection Manager exam,AND
MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book with Answer Sheet, Revised Plus NEW MyServSafeLab with
Pearson eText -- Access Card Package, 6/e ISBN: 0133951731 A package containing the book and the online exam voucher: ServSafe
Manager Book with Online Exam Voucher 6th Edition ISBN: 013390847X A package containing the book, online exam voucher, AND
MyServSafeLab with Pearson eText Access Card: ServSafe Manager Book with Online Exam Voucher, Revised Plus NEW MyServSafeLab
with Pearson eText -- Access Card Package, 6/e ISBN: 0133951723 Students, MyServSafeLab is not a self-paced technology and should
only be purchased when required by an instructor. Instructors, contact your Pearson representative for more information.
This all-inclusive book provides a wealth of food safety information and supplies functional guidance on food quality, maximum storage
periods, and crisis management. It conveys to employees and managers the principles necessary to maintain food safety in an operation, and
how to protect against foodborne illness outbreaks. More than 1.3 million professionals have been certified through the ServSafe® Food
Protection Manager Certification Examination. ServSafe® is a registered trademark of the National Restaurant Association Educational
Foundation.
For courses in cooking and food prep. Market-leading cooking text For over two decades, On Cooking: A Textbook of Culinary Fundamentals
has prepared students for successful careers in the culinary arts. Clear and comprehensive, this best-selling text teaches the "hows" and
"whys" of cooking and baking principles, while providing step-by-step instructions, visual guidance, and recipes to clarify techniques. The 6th
edition expands its "fundamentals" approach, reflects key trends, and adds information on healthy cooking, sous-vide, curing, and smoking,
plus dozens of new recipes and more than 200 new photographs. Also available with MyLab Culinary MyLab(tm) is the teaching and learning
platform that empowers you to reach every student. By combining trusted author content with digital tools and a flexible platform, MyLab
personalizes the learning experience and improves results for each student. MyLab Culinary uses engaging, multimedia resources to
demonstrate the essential skills, techniques, and recipes that culinary students and chefs need to succeed in any kitchen. Learn more about
MyLab Culinary. Prepare for the kitchen with Pearson Kitchen Manager, maximizing the value of your recipe content. With this collection of
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On Cooking recipes, you can quickly perform simple tasks such as recipe scaling, recipe costing, and recipe conversions. Note: You are
purchasing a standalone product; MyLab Culinary does not come packaged with this content. Students, if interested in purchasing this title
with MyLab Culinary, ask your instructor for the correct package ISBN and Course ID. Instructors, contact your Pearson representative for
more information. If you would like to purchase both the physical text and MyLab Culinary search for: 0134872789 / 9780134872780 On
Cooking Plus MyCulinaryLab and Pearson Kitchen Manager with Pearson eText -- Access Card Package, 6/e Package consists of:
0134441907 / 9780134441900 On Cooking: A Textbook of Culinary Fundamentals, 6/e 0134872770 / 9780134872773 MyCulinaryLab and
Pearson Kitchen Manager with Pearson eText -- Access Card -- for On Cooking, 6/e
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